Appetizers

Crab NoriRoll Rjsotto, Alaskan King Crabmeat and fresh vegetables rolled in
nori and deep fried. Served with avoCcado rémoulade. 9

Beef Carpaccio®™ Tender, thin sliced Kobe beef with tomato Caper relish,
shaved Reggiano Parmesan and truffled basil aioli. 10

Seared Yellowfin Tunha" Cumin Ccrusted, rare pah-seared tuha with wasabi
Créme fraiche, tobiko and ah avoCado tomato Salsa. 10

Crab Stuffed Mushrooms Baby portabellas roasted with our [ump Crab Cake
StUffFing 2

Smoked Salmon"  Inh house smoked AtlantiC salmon in @ pastrami seasoned Crust
with roasted beet, Cabbage and Caramelized onioh Salad, and topped with a
chéevre Créeme fraiche. Finished with a whole graih mustard molasses. 10

Colossal Shrimp Cocktail  Chilled, white PacCific shrimp with horseradish
cocktail sauce. Huge! Biggest shrimp you’|l ever see! 18

Buffalo Chicken Tenders In our house sauce and served with our blue cheese
dressing 7

Smoked DucCk Bruschetta (Obh French baguette with basil pesto pine hut butter
and fig glaze. 9

Filet of DUCK Fois Gras TPah roasted and Creamy, served on a brioche garhished
with Crisp panhcetta, sweet apricot chutney, endive ahd Vanilla scented fig glaze.
15

Beef Crabioli Tender raviolis filled with Kobe beef ahd black truffles, topped
with butter poached Alaskah King Crabmeat. Finished with Cabernet demi-glace
and sauce béarnaise. 11.50

Qysters Casino Style  Baked on the half-shell with buttery panko Crumbs,
lemon and apple-wood smoked bacon. Topped with Crisp prosciutto ham. 12

Scallops and Bacon  Gea sCallops wrapped in apple-wood smoked bacon 9

Fried Calamari  Crispy parmesan and panko fried, garhished with fried pear|
onions and served with our own tomato sauce 9

Giant Seafood Martini  An amazing display of colossal shrimp, smoked salmon,
our Sighature lobster salad, ahd Alaskah Kihg Crab. Served with CoCktail sauce
créme fraiche parfait shots. So good you may hot want to share but we
recommend it! 27

goups
Cape Cod Lobster Chowder 7 Onion Soup au Gratin 8
Soup Sampler 9 Sgoup of the Day  5.50

A sample of our two Soups of the Day
and [Lobster Chowder.

Calads

Choose your $3/ad then Finish it With one of these £aVorite toppinss...
Grilled Shritnp  5.50 Grilled Chicken Breast ¢.50  @Grilled Salmon Filet 10
Oven Roasted Turkey Breast 5.50
Field Greens Salad Select mixed baby lettuces 6
Caesar Salad" 7.50 With white anchovies 8.50

Blue Cheese Webster Salad  SpecCialty greens with fresh Gorgonzola Cheese,
white raisins and pistachios 8

Cpinach Salad Baby spinach, tossed with diced figs and apple-wood bacon in a
wart, Cranberry honey Vinaigrette 9



Cobb Salad Chopped Romaine lettuce, hard-boiled eggs, diced Jarisberg
cheese, chickpeas, red ohions, Cucumbers, tomatoes, olives ahd pepperoncini,
tossed with choice of dressing 8

Arugula Salad Baby arugula, sweet watermelon, Feta Cheese and toasted pine
nuts in a
red Currant and sherry Vinaigrette 8

Gazpacho Wedge  Iceberg lettuce wedge garnished with manchego cheese,
gazZpacho dressing,
fried chourico and toasted almonds 8

Our Signature Lobster Salad  Fresh shelled [obster meat in ah herb mayonnaise
served
over specCialty greens 22
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Thin Crust Grilled Individual Pizzas
Whole wheat crust available upon request
“Green” Pizza TFresh basil spread, our ground Veggie burger, “tofu” cheese,
tOmato Salsa, red pepper emulsion and alfalfa sprouts on whole wheat dough.
n

Four Cheese  Mozzarella, Swiss, Cheddar, Parmesan cheese and fresh herb
tomato sauce 9

Chicken Tuscany Gliced, grilled boneless breast of ChiCken with artiChoke
hearts, Vine-ripened tomatoes and pine huts topped with our four cheese blend,
finished with an aged balsamicC

drizzle 12

Vegetable and Cheese  Spihach, Caramelized onions, portabella mushrooms,
tOmMato sauce, With our four cheese blend 10

Causage and Caramelized Qnions  With tri-colored roasted peppers, tomato
sauce and four cheese blend 10

Sweet Potato ahd BaCconh TRoasted sweet potato, Caramelized onhions, arugula
and GOorgonzola cheese over a Creamy pine hut and garliC spread. Topped with
apple-wood smoked bacon, olive oil ahd aged balsamic vinegar 10

Crab Benedict Pizza Seasoned lump Crab, Cahadianh bacon, asparagus, tomato,
mozzarella cheese, riCotta Cheese and egg 13

Burger Pizza Ground choice |eanh sirloin, speCial sauce, lettuce, cheese,
piCcKles, ohions ahd tomato 10

Burgers

All Choice Lean Sirloin served on a fresh baked artisan rol/
Blue Cheese Burger" 9.50

Cheddar Burger" 9.50

Gourmet Turkey Burger 9.50
Lean ground turkey blended with three cheeses, mushroom duxelles and truffle
oil. Served with a Cranberry and roasted garliC mayonhaise.

Chipotle Ranch Burger" 10.50
Apple-wood bacon, sharp cheddar, red onion and our own Chipotle ranch dressing

Mushroom ‘h Ohion Burger" 10.50

Caramelized onions, sautéed mushrooms and Jarisberg

Buffalo Burger" 12

Naturally raised buffalo meat, seasoned with dry barbeque spices and topped
with cheddar cheese. Accompanhied by ah ancho chile barbeque sauce.



Sahdwiches

; S e Choice Awara
Lobster Grilled Cheese 1¢

Grilled brioche filled with pesto, chives, shallots, French brie, AmericCah cheese
ahd, of-course, |lobster meat

Vesgie Burger 10
Made fresh in-house; a blend of spihach, black beans, herbs, Carrots, brown rice
and onions, grilled and served with melted cheddar cheese, tomato, lettuce and
honey mustard on toasted sprouted grain bread. Considered the best vegsie
burger by manyr
Our Gignature [obster Salad Heaping portion of fresh lobster meat in ah herb
mayonnaise

On a freshly baked roll 21

Half-sandwich served with a Cup Of our hearty lobster chowder 17

Tubha Sashimi Roll-Up " 12
Ceared rare tuna Wrapped in nori anhd a SOft tortilla With alfalfa Sprouts, Carrots,
and cucumbers. Served with SriraCha anhd tobiko mayonnaise

Buffalo ChickenRoll-up 9
Chicken tenderloins in our house sauce, blue cheese dressing and arugula in a
SOft tortilla
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Dinner Entrees

Sweet [Lemon and Basil Haddock 25 demi 17
Basted and oven roasted. Served atop lobster ahd Chorizo Cabbage.
Accompanied by vegetable of the day ahd Sighature wheat berry guinoa
pilaf.

Three From the Sea 35
One half baked stuffed |obster, pah seared hative sea SCallops anhd CatCh Of
the day.

Veal OscCar 29

Lightly breaded scaloppine of veal, sautéed and topped with Alaskan King
Crabmeat and tender baby spinach. Finished with béarnaise sauce and
Cabernet demi glace.

Filet Mighon™ 35 demi 22
Grilled tenderloin, served with a GOrgonzola crostini, Yukon Gold mashed
pOotatoes, Caramelized Cipollini onions and Cabernhet demi glace.

Wok Fired Atlantic Salmon 21 demi 14

Citrus and ginger scented filet Seared until Crisp. ACCompahied by sesame
jasmine rice timbale, sautéed baby bok choy and finished with a white soy
anhd sweet chili beurre blanc.

Cioppino 26



A bountiful savory Ttaligh seafood stew of PacCific shrimp, Point Judith
Calamari, hative |obster, ahd our homemade sausage simmered in a Simple
tOmato sauce. Accompahied by fresh focacCcCia.

Sweet Pea Ravioli 20 demi 14
Scented with Meyer lemon and fresh tarragon. Complemented with a Silky
mild curry and Carrot purée, baby Carrots, pea tendril, arugula and toasted
almonds.

TRack of Lamb" 35 demi 23

Dusted and pah roasted in raw OrganhiC CoCcoa. Accompahied by Yukon
whipped potatoes, asparagus and handmade mint and rosemary geleé.
Finished with chéevre cream and brandy marinated cherry demi-glace.

Prime Rjb of Beef" 29 demi 21
Slow roasted, tender Cut accented with rosemary au jus.

Butter Poached [.obster 35 demi 2¢

One and one half pound shelled |obster steeped in a riCh parship butter
sauce with green peas, sweet potato “bacon” and grilled green onions. Anh
elegant marriage Of flavors.

Chicken Satay 18 demi 13

Boneless, skinless breast of chicken marinated in yogurt, limes and garlicC;
tildly spiced. Served with a Side of sweet Chili peahut sauce, baby bok
choy ahd sesame jasmine rice.

Befrore placing Your order, please inforim Your server if 3 berson jin Yyour party Has
food allergy.
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The Chef’s SpecCial Menu
This menu enables our Chefs t0 Offer Creative entrées using the freshest
available
$easonal produce, seafood ahd meats. These speCial menhu selections
Will change approximately every eight weeks.
Duck Trilogy 27
Pan roasted breast of [,ong Island duckling, Crispy fried duck wing and a
duck confit fingerling potato hash topped with a poached panhko fried egs.
Accompanied by mixed beet greens, |0Cal gooseberries and a Cape beach
plum Vihaigrette featuring Green Briar Beach Plum Jelly.

Grilled Rjb-eye"™ 36

Kona Coffee bean ahd barbeque sCented tender steroid and antibiotiC free
Wolf NeCk Farms beef, atop a summer Corh succotash. Served with braised
Collard Sreens and sweet potato shoestring fries.

Cape Cod Cataplaha 27 demi 17
A New England interpretation of a ClassiCal Portuguese stew featuring
hative striped bass wrapped in Serrano ham, littleneCk Clams and baby
heirloom tomatoes ih a refined roasted yellow pepper “broth”. Fihished
with a pickled fennel Slaw.

Lobster Thai 35 demi 25

Pan roasted one and a half-pound [obster basted with Thai basil and black
garlic. Served with lemongrass fried rice, pea tendril Salad, ponzu ginger
emulsion and fried lobster tenders.

L’ The Green Palate &

It is exciting to realize that you Cah contro|l how good you feel by choosing to eat certain
foods. With this in mind we offer you the following items whiCh Canh hot only stimulate
your palate but Will enhance your energy and promote healthy pH. Qur Chefs have hand-
selected eacCh of these fine ingredients and whenever possible chose “I,oCally Grown
OrganiC” products to ensure the healthiest and highest quality, regardless Of Cost.

Vegetable Burrito 15

Fresh vegetables anhd orgahiC brown rice rolled ih a Sprouted grain tortilla.
Served with salsa verde, mock sour Cream”, avocado and red pepper
emulsions.

Tofu and Shritmp Pad Thai 16
TRock shrimp and firt tofu sautéed with fresh vegetables, tossed with rice
StiCk noodles in g gingered vegetable tisahe.

AlKali Stir-Fry 16

Sauteed show peas, Carrots and baby bok choy served atop buckwheat soba
noodles. Finished with Bragg liquid aminos and Fuirkake spiced maCcadamia
nuts.

Pah Roasted Native Haddock 19
Finished in fresh basil anhd sweet [emon zest. Served with a ragout of green
Cabbage, mild smoked tomatoes ahd petite l[egumes.



OrgahiC Free-Range Chicken 18

Grilled semi-boneless statler breast brushed with raw avoCado honey.
Accompanied by sun-dried manhgo ahd Cashew pesto, whole grainh wheat
berry pilaf and vegetable of the day.

identifies options that meet the American Heart
ASsocCiation guidelines to be |ow in sodium, Calories,

‘ Barnstable C
saturated anhd trahs fats.

Bites

Before placing Your order, please inform Your server iF a person jp Yyour party Has
Food allergy.
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A Brief History

Upon this very spot, there was maintained anhd conhducted one of the first and most
famous taverns in New England. The building that became The Dan=/ Webster Jnn ¢ Spa
was built in 1692 by the Reverend Roland Cotton and his wife, Elizabeth (Salton) Cotton.
The house remained a parsonage until the 1750's when it was given to RebeCCa Fessenden,
the widow of Reverend Benjamin TFessenden. Her son, Benjamin Jr., beCame a
tavernkeeper and, as the Fessenden TaVvern, this building was Patriot Headquarters
during the Revolution. [ater it was frequented by Daniel Webster and other well-to-do
sportsmen who Came here to hunt and fish. In 1830, the Taverh passed into new hands
and a wing was added to hold Visitors attracted by the new glass factory. Although
Dahiel Webster complained the glass workers took his best fishing spots, he kept a room
reserved here until his death.

Daniel Webster, one of the most prominent men of his day, had a room reserved at the
Fessenden Tavernh from 1815 tO 1851. Ah extremely successful lawyer in Boston, he
possessed a commanding personality ahd qUIiCK wit. He was ah exceptional orator winhing
almost all cases he defended. Serving several terms as (JS Senhator, in [Massachusetts,
Dan’l fought to preserve the interests of New England businessmen and merChants. As
SeCretary Of State, he helped set the northerh border between the (JS and Canhada along
the Gt. Lawrence Rjver. 1n 1840, he |ost the presidential hominatioh to William Harrison
and refused the Vice Presidency. Had he accCepted the Vice presidency, he would
ultimately have become President since Harrison died shortly after being elected. He
played a ma)or role in the debate over slavery and even hamed his gun after Congressman
David Wilmot of Pennsylvanhia, who in 1846 introduced a bill to the S House of
TRepresentatives to bar Slavery or involuntary servitude from the new territories. His
speeches were considered one of the “events” in Washington with huge Crowds coming to
hear him speak, considered by manhy Of his contemporaries as “the greatest Orator ever”.
He was also instrumental in forging the compromise of 1850 that harrowly averted CiVvil
War. Some say postpohing the war 10 Years worked to the advantage of the North to
ultimately abolish slavery. Although at the time the anti-Slavery proponents were very
unhappy with his position of uhion over secession.

In 1857, the tavern was renamed Central House. During the |ate 1800'S, the Ihh enjoyed a
[ong list of distinguished Visitors including President Grover Cleveland, Helen Keller,
August P. Belmont, John F. Fitzgerald (President Kennedy=s Srandfather), and Henry
David Thoreau. Inh 1915 the hame was Changed to The Daniel ebster Jnpin honor Of its
famous early tenant.

The old building was destroyed by fire in 1971 and rebuilt in a fashion that would satisfy
modern tastes, yet generate the Charm and warmth Of the original structure. BY 1980,
however, the Inhh had fallen on hard times. The Catanhia Family purchased the Inh and
the adjacent home built in 1826 by Captain Ezra NYe, a prominent sea Captain in his day,
having held the record Of @ 20-day tranhsatlantiC Crossing to [iverpool, England. The
Catania Family immediately launched ah extensive restoration and expanhsion which
inCluded a gracCious sunlit Conservatory and below, a wine cellar equal to the fihest in
New England. The dining menu has developed into ClassiCc American Cuisine for which
the restaurant has received hationhal recoghitioh every year.

The Innkeepers at ThHe Dan=/ Webster Inn ¢ S§pad wish to extend to all guests the
hospitality and heritage of this proud historiC Inn be it for refreshments in the Tavern
Grille, an evening of merritment by the hearthside, or an elegant dihner in the 18 century
Webster Room.

The latChstring is always out to welcome you to The Dan=/ ebster Inn ¢ §pa for a truly
memorable experience.

Your Hosts sinCe 1980,
The Catania Gamé[:y, Ouwners
ga’zy Cremeans, gsnszaf dl/(anags’z

We are pleased to share with you the following National Awards:




DiRNNA Award Select Registry

ADistinguished Restaurants of North America” “Distinguished Inn of North America”
Patriot Ledger Cape Cod Life
“Best Dining South of Boston” “Best Inn, Best Fine Dining, Best Spa,
Best Romantic Restaurant”
Wine Enthusiast Wine Spectator
“Award of Unique Distinction” ABest of Award of Excellence@

LODGING & DINING RESERVATIONS y 508/888-3622 y 800/444-3566
149 Main Street y Sandwich Village y Massachusettsy 02563 7 danlwebsterinn.com



